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TODAY'S FOOD SYSTEMS 


Professionalism, Pride and Profits, Robert Parks. This article 


defines five factors in the marketing concept — people, product, 
package, price, promotion —and explains their application to 
the food service industry. P. 2-5. 


Food Service — Springboard to the Future, Fred Hahn. 
Howard Johnson’s presently manufactures, warehouses, and 
distributes over 500 items in seven menu categories to its food 
service stores. “Total systems” are viewed as the major solu- 
tion to industry problems. P. 6-8, 13. 


Factors to Consider in Using Convenience Foods, Cdr. Leslie 
E. Bond (U.S.N. Ret.). Food preservation methods are reviewed 
and the need for quality control is emphasized. The “closed 
system” is viewed as providing essential quality control. P. 
9-13. 
Convenience Foods — Their Effect on Your Image and Your 
Profit, Chester K. Litman, Convenience foods must enable 
restaurateurs to provide better quality and service or people 
will “dine” at home, using store convenience foods to 
make _- simpler but better than restaurant service. 
P. 14-17. 


Flavor — Its Impact on Food Marketing, Paul A. Buck, Ph.D. 
Processors of convenience foods must retain food flavor in 
order to compete in the market place. Flavor enhancers help. 
P. 17-19, 56. 


Nitrogen Freezing —A Progress Report, Joseph P. Kyan. 
Liquid nitrogen freezing implements quality control of frozen 
foods, speeds production, and can be competitive with other 
systems. P, 20-32. 


How Idle Wild Farm Uses Nitrogen Freezing, M. Howard 

Jacobson. Nitrogen freezing has enabled one quality food pro- 

— to gear his product to demands in the competitive mar- 
t. P. 33-36. 


Dutch Pantry’s Format for Profit. Edwin S. Weber. A food 
system involving the production, warehousing, and distribution 
of food has enabled a popular-priced restaurant chain to ex- 
pand while cutting costs and raising wages. P. 37-48. 


Frozen Foods — Warehousing and Distribution, Milton Beyer. 
One-order and one-delivery food purchasing can cut costs and 
insure quality maintenance. P.49-53. 


Tested Quality Recipes for Veal Cacciatore and Veal Marsala. 
Quantity Food Management Dept., School of Hotel Adminis- 
tration. Insert between pages 56 and 57. 


SPEED Field Feeding System, Major Morton Fox and Major 
Avalon L. Dungan. Research and development at the U.S. 
Army Natick Laboratories have produced compact self-con- 
tained and transportable kitchens which make the utmost use 
of new technology in food production. P. 57-68. 


Disposable Ware for Food Service, Walter Mannini. American 


developed a disposable paper-with-ceramic china. 


Engineering Requirements in Food Facilities Planning, Rich- 
ard Flambert and Wid Omar Neibert. Food facilities must 
match service requirements and be engineered to take ad- 
vantage of new technical advances. Presented are a depart- 
ment store restaurant, an industrial , a school lunch 
commissary, and a hospital commissary. P. 72-96. 


New Directions in Inplant Feeding, Earl D. Triplett. Plans 
and equipment utilized 5 | Ford Motor Co.’s Dearborn (Michi- 
gm) food commissary. 96-103. 
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Some Basic Factors in Food Service Planning, Lendal Kotch- 
evar, Ph.D. Work centers are the core of efficient a and 
must conform to human work motions. P. 104-113. 


Simplified Food Service Layout, Arthur C. Avery. Woxk pat- 


tern activity frequency can be ascertained. P. 114-119. 


Handling Kitchen Clean-up Problems, Ernest Men 
=. — must be matched in automated p F. 


Automated Dishwashing Streamlines the » Charles P. 


Scullery 
Pinckard. A fully automated scullery is described. P. 125-132. 


August 1968 @ Vol. 9, No. 2 
RESEARCH ISSUE 


Toward the Year 2000, Austin H. Kiplinger. The home and the 
workplace will be further separated tomorrow. P. 2-5. 


Hotels in Year 2000. Tomorrow’s trends for the hotel in 
have their roots in yesterday's and today’s developments an 
thus can be discerned by the acute observer. P. 5-8. 


Cornell’s Center for Hotel Research. A new fifth floor is being 


The Nation’s School Lunch Program, Prof. Kathleen Cutlar. 
Food is now a part of the nation’s educational program and the 


“aaa program must be expanded despite rising costs. 


Freeze-Dried Foods, R. L. Jenkins. H. J. Heinz is one of the 

es gr which have developed complete lines of freeze- 
> foods which require no refrigeration in storage. P. 

20-27. 


Low Fat Whipping Cream. Cornell's Food Science Department 
presents directions for manufacturing cream from milk fat, 
milk powder, and other ingredients. 


Food Analogs, Jeremiah J. Wanderstock, Ph.D. Progress report 
on “man-made” foods to augment natural food sources. P. 


Progress in Food Irradiation, L. M. ae oe. Em 
at the N. Y. State Experiment Station has on irradiated 
fruits and vegetables. P. 34-35. 


Business Interruption Insurance, Richard L. Haugland, 
C.P.C.U. Business interruption insurance can help retail store 
owners keep in business fires, riots, etc. P.36-38. 


No-Iron Bed Linens, LeRoy Sopher. The Yellowstone Park 
Co. finds no-iron linens save money and time. P. 38-40. 


Prime Rib of Beef: cooking frozen individual portions to order, 
Cdr. Leslie E. Bond (U.S.N. Ret.). Beef rib can be partially 
P. 


Bibliography of Hotel and Restaurant Administration and Re- 
lated Subjects, Katherine R. Spinney. An indexed list of se- 


lected subjects from the trade press. P. 49-106. 


their promotion designed to attract overseas tourism. P. 108. 


November i968 @ Vol. 9, No. 3 
MERGERS AND FRANCHISING 


Roundtable — Faculty discussion of new developments in food 


yrery systems. Guest contributor, Dr. Donald K. Tressler. 
. 2-4, 60. 
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Mergers ¢ Acquisitions e Franchises. The pressure to grow has 
brought about integration of the food and lodging industry 
into corporate giants in today’s tight money market. Access to 
finance may provide new directions in market expansion, but 
success still athe upon individual operators. P. 5-16. 


Tested Quality Recipes for Frozen Cooked Foods — Sweet- 
Sour Pork, Chicken Curry, Shrimp Creole, Beef Stroganoff. 
Quantity Food Management Dept., School of Hotel Adminis- 
tration. Insert between pages 16-17. 


Financing Franchise Expansion. Phil David Fine. How to 
finance a franchise system from start to success. P. 17-20. 


Food Service Site Selection, Donald R. Case. McDonald’s Cor- 

ration acquires land and builds the structure to lease to its 
Sesichios dealers as part of long range corporate enterprise. 
P. 21-24. 


Computer Evaluation of Restaurant Sites, Prof. Francis R. 
Cella. Working with the Oklahoma Restaurant Association, an 
expert in statistics has created several computer models, 
oteated to different geographical regions, to assess site poten- 
tial. P. 25-31. 


Developing Tomorrow’s Manager, Herbert K. Witzky. Today's 
management must provide meaningful learning-experience situ- 
ations to develop productive managers-to-be. P. 32-36 


Employment in Iowa Restaurants, Barbara J. Bobeng and Prof. 
Marjorie M. Mc¥®?nley. A statistical survey of Iowa restaurants 
revealed most are small in size, often operated by owners with 
cooking skills. Other personnel are included in the survey. P. 
37-40, 83-84. 


The Feasibility Study — determining the investment potential 
of a new hotel, Jack N. Hodgson. The director of development 
for Western International Hotels provides an illustrated outline 
of desirable contents in hotel feasibility studies. P. 41-59. 


Pie Dough Mix — convenient preparation of menu delicacies, 
Chef Louis Szathmary. Recipes and step-by-step instructions 
for making 46 menu items from what is already in the pantry. 
P. 61-76. 


Pictures Are Training Tools, Julius G. Kayser. Eastman Kodak's 
food service division makes use of the corporate product to 
develop simple training primers for new employees. P. 77-82. 


Convenience Meats, Al Levie. How to buy portion-cut meai. 
P. 85-91. 


Computer Management Game, Prof. Robert M. Chase. Descri; 
tion of simulated management-decision exercises in a tightly 
competitive situation, programmed against changes in area 
economy. P. 92-96. 


February 1969 @ Vol. 9, No. 4 
LET’s LOOK AHEAD 


Faculty Roundtable: Dr. G. W. Lattin, H. Victor Grohmann, 
H. Alexander MacLennan, and John D. Lesure, C.P.A., air 
their views on the domestic and international travel scene. 
Guest is Sheridan Garth of Thomas Cook & Son. P, 2-5, 
21-23. 


Operation Breakthrough! Dean Robert A. Beck, School of 
Hotel Administration. Address delivered by Dean Beck on O 
eration Breakthrough, hotel/motel industry survey made by 
Booz Hamilton & Allen, at AH&MA’s 57th Annual Convention 
in Denver during December 1968. P. 6-20. 


Travel and Recreation, W. J. “Jack” Madden, Chairman of 
AH&MA Resort Committee. Motels are capturing much of to- 
day’s recreation travel. Tomorrow’s resorts will be “recreation 
complexes” of hotels, condominiums and apartments, private 
homes, and recreation facilities. P. 24-32. 


Selling Today’s Resorts Tomorrow, Frank W. Berkman, execu- 
tive vice president, HSMA. Resorts must know their market 
area and of clientele and tailor accommodations and prices 


to meet them. More patronage is expected from groups and 
from newly affluent wage earners. P. 33-35. ” 


Metrotran 2000, Robert A. Wolf, Cornell Aeronautical Labora- 
tory, Buffalo, N.Y. New transportation centers, mixing surface- 
air-water carriers, will provide new sites for hotels and restau- 
rants. An explicit description of tomorrow’s transportation is 
provided. P. 36-41, 51. 


Space-Age Hotel Complex. Hertz’ Skycenter at Huntsville, Ala. 
combines auto and air travel with an airline terminal, shops, 
hotel, offictel, restaurants, resort facilities and develops a “gold 
mine.” P, 42-45. 


Let’s Look Ahead in Regional Planning, J. Frank Birdsall, Jr., 
president of Treadway Inns. Hotel and restaurant operators 
should participate in and keep abreast of regional planning. 
P, 46-48. 


Public Plus Private in Recreation Development, Clare A. 
Gunn, Ph.D., professor of Tourist Recreation Deve 4 
Texas A&M University. The author tells members of the 
Seattle Congress for Recreation and Parks that government 
planners should work with private industry to insure best facil- 
ities for vacationers. P. 49-51. 


Regional Planning for Recreation in New York State’s Green- 
belt, Robert L. Mann, Cornell Office of Resources and Regional 
Planning. A major prigroe provides planning aid to central 
New York counties to develop resort areas for nearby popula- 
tion centers. P, 52-58. 


Environment for Second Careers, Dr. Siegmund H. May, med- 
ical director, A. Holly Patterson Home, Nassau County, New 
York. In metropolitan areas older citizens should look for lively 
retirement centers. Over 15 million of the nation’s retirees are 
in good health and most have the means to live in new centers. 
P. 59-64. 


Tested Quantity Recipes: Laiab 4 la Harron and Swiss Steak 
(Frozen cooked entree). Insert between pages 64-65. 


General Host’s Frontiers West. National Park developments at 
Yellowstone, Everglades, and other areas are described. Gen- 
eral Host’s view of the potential of tourism is also presented, 
P. 65-76. 


Kentucky’s Total Resorts. Seeking to develop tourism where 
none existed, Kentucky has built and operates 12 lodges in its 
state parks and is building 3 lodges in new parks. P. 77-79. 


Africa’s Expanding Tourism. New jet airlines and new Inter- 
Continental Hotels are making safaris faster, cheaper, and 
more convenient in central Africa. 


Personnel Planning for Foreign Hotels, Prof Lothar A. Krek, 
University of Southern Nevada. In Asian countries, such as 
Pakistan, a whole new concept of hotel employment must be 
sold to the populace to recruit workers. A schedule, utilizing 
Critical Path Analysis, is needed to coordinate crash training 
programs to meet opening dates. P. 82-86. 


Problems in Going International, Richard Cornwell and Mel- 
wyn Greene. When American hotel investors go overseas, hotel 
building is an entirely new ballgame. P. 87-88. 


Analyzing Hotel/Motel Feasibility Through Computerized 
Pro Formas, Prof. Robert M. Chase, Cornell University. After 
feasibility information is gathered, computers make it possible 
to get multiple answers on project variations at little expense. 
P. 87-88. 


Research and the School of Hotel Administration, H. Alexander 
MacLennan, Research Associate. Research performed should 
be of practical nature and of the bs hotels/motels can’t spare 
time and money to perform themselves, 


Ready Foods — Economical Handling of Roast Prime Ribs of 
Beef, H. Alexander MacLennan. Roast beef can be partially 
cooked, refrigerated, and later reheated without loss of flavor 
and succulence. P. 97-99. 


Kemmons Wilson, Donald E. Lundberg, Ph.D., professor of 


Restaurant and Hotel Management, University of Massachu- 
setts. Holiday Inns of America has the key to effective market- 
ing in the lodging industry. P. 100-103. 


Book Reviews and World Trade Press, P. 104~112. 
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